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Figure 1.Productionof peachesandnectarinesfrom2005to
2010.
1. INTRODUCTION
Brazil in 2010,hada productionof 220,739tons(Figure1)
andaplantedareaof20,194haofpeachtrees(FAO, 2010).
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Table 1.Valuesof TSS, pH, TA, WL andPPO aetivity
in 'Esmeralda'peaehesafier 10,20 and30 daysat 1 De
plus3 daysat25De.
3.RESULTS AND DISCUSSION
TSS did notdiffersignificantlyamongfruitsstoredat
differentperiods.pH valueswerestatistical1ydifferent
for thethreestorageperiods,with highervaluesat 30
days,being3.91.TA andWL did notdifferstatistically
betweensamplesof 10 and20 daysof storage.At 30
days,TA presentedthe10westvalue(0.69% eitrieacid),
whereasWL washigher(16.09%).PPO aetivityshowed
no statisticaldifferencein theseperiods,buttherewasa
tendencytoincreasewith10ngerstorage.
lt eanbe eonc1udedthat 'Esmeralda'peaehesstored
for 20dayshavestill qualityfor consumption.
4.CONCLUSION
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Cold storageof peachesallows to prolongshelf life and
regulatetheir commerce,but its post-harvestqualitymaybe
affectedifnot doneproperly.Theobjectiveofthis studywasto
investigatethephysico-chemicalchangesaswellastheenzyme
activity of polyphenoloxidase (PPO) during refrigerated
storageof 'Esmeralda'peaches.
2.MATERIAL AND METHODS
'Esmeralda'peachesfrom Pelotas- RS wereusedin this
work . Thefruitswerestoredat1°C for 10,20and30daysand
lefi for 3 daysat 25 0e. lu eachperiodthefollowinganalysis
were performed:pH, total soluble solids (TSS), titratable
acidity(TA), weightloss(WL) andPPO activity.Afier analysis
of variance,meanswerecomparedby the Least Significant
Difference(LSD) test(P <0.05).
